Marinated Vegetables

Prep: 15 minutes | Cook: 0 minutes | Chill: 30 minutes | Total: 45 minutes

Yield: 8 servings | Serving Size: % cup
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Recipe Notes

9 The mari nade can be made ahead of tme and stored

i1 These marinated veggies are best when prepared a

Nutrition Facts Per Serving: Calories: 185 | Total Fat: 19g | Saturated Fat: 2.5¢g
Sodium: 165 mg | Total Carbohydrate: 5g | Dietary Fiber: 2g | Protein:1g
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